§354.131

(e) Carcasses of rabbits contaminated
by volatile oils, paints, poisons, gases,
or other substances which affect the
wholesomeness of the carcass shall be
condemned.

(f) All carcasses of rabbits so infected
that consumption of the meat or meat
food products thereof may give rise to
meat poisoning shall be condemned.
This includes all carcasses showing
signs of any of the following diseases:
Acute inflammation of the lungs, pleu-
ra, pericardium, peritoneum or
meninges; septicemia or pyemia,
whether traumatic, or without evident
cause; gangrenous or severe hemor-
rhagic enteritis or gastritis;
polyarthritis and acute nephritis. Im-
mediately after the slaughter of any
rabbit so infected, the infected prem-
ises and implements used shall be thor-
oughly sanitized. The part or parts of
any carcass coming into contact with
the carcass or any part of the carcass
of any rabbit covered by this section
other than those affected with acute
inflammation of the lungs, pleura, per-
icardium, peritoneum or meninges,
shall be condemned.

(g) Carcasses showing any degree of
icterus with a parenchymatous degen-
eration of organs, the result of infec-
tion or intoxication, and those which,
as a result of a pathological condition,
show an intense yellow or greenish-yel-
low discoloration without evidence of
infection or intoxication shall be con-
demned.

(h) Carcasses of rabbits affected with
mange or scab in advanced stages, or
showing emaciation or extension of the
inflammation to the flesh, shall be con-
demned. When the diseased condition is
slight, the carcass may be passed for
food after removal and condemnation
of the affected parts.

(i) In the disposal of carcasses and
parts of carcasses showing evidence of
infestation with parasites not trans-
missible to man, the following general
rules shall govern: If the lesions are lo-
calized in such manner and are of such
character that the parasites and the le-
sions caused by them may be radically
removed, the non-affected portion of
the carcass, or part of the carcass, may
be certified for food after the removal
and condemnation of the affected por-
tions. Where a part of a carcass shows
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numerous lesions caused by parasites,
or the character of the infestation is
such that complete extirpation of the
parasites and lesions is difficult and
uncertainly accomplished, or if the
parasitic infestation or invasion ren-
ders the organ or part in any way unfit
for food, the affected organ or part
shall be condemned. Where parasites
are found to be distributed in a carcass
in such a manner or to be of such a
character that their removal and the
removal of the lesions caused by them
are impracticable, no part of the car-
cass shall be certified for food and the
entire carcass shall be condemned. Car-
casses infested with a hydatid cyst or
cysts (Echinococcus granulosis), trans-
missible to dogs and from dogs to man,
shall in all cases be condemned regard-
less of the degree of infestation.

(J) Carcasses of rabbits showing such
degree of emaciation or anemic condi-
tion as would render the meat un-
wholesome, and carcasses which show a
slimy degeneration of the fat or a seri-
ous infiltration of the muscles shall be
condemned.

§354.131 Decomposition.

Carcasses of rabbits deleteriously af-
fected by post-mortem changes shall be
disposed of as follows:

(a) Carcasses which have reached a
state of putrefaction or stinking fer-
mentation shall be condemned.

(b) [Reserved]

(c) Carcasses affected by types of
post-mortem change which are super-
ficial in nature may be certified for
food after removal and condemnation
of affected parts.

§354.132 Disposal of condemned car-
casses and parts.

All condemned carcasses, or parts of
carcasses, shall be disposed of by one of
the following methods, under the su-
pervision of an inspector of the Inspec-
tion Service: (Facilities and materials
for carrying out the requirements in
this section shall be furnished by the
official establishment.)

(a) Steam treatment (which shall be
accomplished by processing the con-
demned product in a pressure tank
under at least 40 pounds of steam pres-
sure) or thorough cooking in a kettle
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